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Convenience food, or tertiary processed food, is food that is commercially prepared (often through proeessing) to optimise ease of 
eonsumption. Sueh food is usually ready to eat without further preparation. It may also be easily portable, have a long shelf life, or 
offer a eombination of sueh eonvenient traits. Although restaurant meals meet this definition, the term is seldom applied to them. 
Convenienee foods inelude ready-to-eat dry produets, frozen foods sueh as TV dinners, shelf-stable foods, prepared mixes sueh as eake 
mix, and snaek foods. 

Bread, eheese, salted food and other prepared foods have been sold for thousands of years. Other kinds were developed with 
improvements in food teehnology. Types of eonvenienee foods ean vary by eountry and geographie region. Some eonvenienee foods 
have reeeived eritieism due to eoneems about nutritional eontent and how their paekaging may inerease solid waste in landfills. 

Various methods are used to reduee the unhealthy aspeets of eommereially produeed food and fight ehildhood obesity. 

Convenienee food is eommereially prepared for ease of eonsumption.Produets designated as eonvenienee food are often sold as hot, 
ready-to-eat dishes; as room-temperature, shelf-stable produets; or as refrigerated or frozen food produets that require minimal 
preparation (typieally just heating)'^^^ Convenienee foods have also been deseribed as foods that have been ereated to "make them more 
appealing to the eonsumer."'^^^ Convenienee foods and restaurants are similar in that they save time.'^"^^ They differ in that restaurant 
food is ready to eat, whilst eonvenienee food usually requires rudimentary preparation. Both typieally eost more money and less time 
eompared to home eooking from serateh.'^'^^ 
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A rack of convenience snack foods, 
including chips and pretzels 


History 

Throughout history, people have bought food from bakeries, ereameries, buteher shops and other eommereial proeessors to save time and effort. The Aztee people of Central 
Mexieo utilized several eonvenienee foods that required only adding water for preparation, whieh were used by travelers.Commeal that was ground and dried, referred to as 
pinolli, was used by travelers as a eonvenienee food in this manner.'^^^ 

Canned food was developed in the 19th eentury, primarily for military use, and beeame more popular during World War I. The expansion of eanning depended signifieantly 
upon the development of a maehine for produeing large quantities of eans very eheaply. Before the 1850s, making a ean for food required a skilled tinsmith; afterwards, an 
unskilled laborer, operating a ean-making maehine, eould produee 15 times as many eans eaeh day.^^^ 

One of the earliest industrial-seale proeessed foods was meatpaeking. After the invention of a system of refrigerator ears in 1878, meat eould be raised, slaughtered, and 
butehered hundreds (later thousands) of miles or kilometers away from the eonsumer.'^^^ 

Experienee in World War II eontributed to the development of frozen foods and the frozen food industry.'^^^ Modem eonvenienee food saw its beginnings in the United States 
during the period that began after World War Many of these produets had their origins in military-developed foods designed for storage longevity and ease of preparation 
in the battle field. Following the war, several eommereial food eompanies had leftover manufaeturing faeilities, and some of these eompanies ereated new freeze-dried and 
eanned foods for home use.^^^ Like many produet introduetions, not all were sueeessftil—eonvenienee food staples sueh as fish stieks and eanned peaehes were 
eounterbalaneed by failures sueh as ham stieks and eheeseburgers-in-a-ean.^^®^ 

As of the 2010s due to inereased preferenee for fresh, "natural", whole, and organie food and health eoneems the aeeeptability of proeessed food to eonsumers in the United 
States was dropping and the reputation of major paekaged food brands had been damaged. Firms responded by offering "healthier" formulations and aequisition of brands 
with better reputations.'^^ 

Types 

Convenienee foods ean inelude produets sueh as eandy; beverages sueh as soft drinks, juiees and milk; fast food; nuts, fmits and vegetables in fresh or preserved states; 
proeessed meats and eheeses; and eanned produets sueh as soups and pasta dishes. Additional eonvenienee foods inelude frozen pizza,ehips^^^ sueh as potato ehips,^^^^ 
pretzels,and eookies.'^^^^ 

These produets are often sold in portion-eontrolled, single-serving paekaging designed for portability.^^^^^^'^^ 
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Gristmills have produced flour for baking for thousands of years. In more recent times flour has been sold with other ingredients mixed 
in, as have other products ready to cook. Packaged mixes are convenience foods'^^^^ which typically require some preparation and 
cooking either in the oven or on the stove top. 

Packaged baked goods mixes typically use chemical leaveners, for a quick, reliable result, avoiding the requirement for time- 
consuming skilled labor and the climate control needed for traditional yeast breads. These packaged mixes produce a type of 
quickbread. 

Examples include cake mixes,'^^^^ macaroni and cheese,'^^^^ brownie mixes,'^^^^ and gravy mixes.Some packaged mixes may have a 
high saturated fat content. 

By country 

In 2007 it was noted in the hook Australia's food & nutrition 2012 that a distinct increase in convenience food consumption had been 
occurring in Australia. 


In Japan, onigiri (rice balls) are a popular convenience food'^^^^ that dates for millennia — by the Heian period these were established 
enough to be mentioned in literature.Additional Japanese convenience foods include prepared tofu (bean curd),^^^^ prepared 
packages of seafood^^^^ and instant ramen noodles. 


Canned tuna packed in oil is a convenience food in the Solomon Islands. 

In Russia, frozen pelmeni, a type of meat dumplings, adopted from the Finno-Ugric Uralian peoples such as Komi, Mansi and 
Udmurts,^^^^ are known from at least the 18th century, and industrially produced and prepacked pelmeni are a staple of the supermarket 
freezer sections. 


Onigiri at a convenience store in 
Kamakura, Japan 


By region 

In Western Africa, processed cassava flour that has been grated and dried is a popular convenience food.'^^®^ 

Retail 


In some instances, retail sales of convenience foods may provide higher profit margins for food retailers compared to the profits attained from sales of the individual 
ingredients that are present in the convenience foods. 

A survey in 1984 attributed over one-third of funds spent by consumers for food in Great Britain to be for convenience food purchases. 

Environmental and health concerns 




Several groups have cited the environmental harm of single serve packaging due to the increased usage of plastics that contributes to solid waste in landfills.Due to 
concerns about obesity and other health problems, some health organizations have criticized the high fat, sugar, salt, food preservatives and food additives that are present in 
some convenience foods. 

In most developed countries, 80% of consumed salt comes from industry-prepared food (5% come from natural salt; 15% comes from 
salt added during cooking or eating).Health effects of salt concentrate on sodium and depend in part on how much is consumed. A 
single serving of many convenience foods contains a significant portion of the recommended daily allowance of sodium. 

Manufacturers are concerned that if the taste of their product is not optimized with salt, it will not sell as well as competing products. 

Tests have shown that some popular packaged foods depend on significant amounts of salt for their palatability.^^^^ 

Labeling, mitigation, and regulation 

In response to the issues surrounding the healthfulness of convenience and restaurant foods, an initiative in the United States, 
spearheaded by first lady Michelle Obama and her Let's Move! campaign, to reduce the unhealthy aspects of commercially produced 
food and fight childhood obesity, was unveiled by the White House in February 2010. Mrs. Obama has pushed the industry to cut back 
on sugars and salts found in many convenience foods, encouraging self-regulation over government intervention through laws and regulations.Despite Mrs. Obama's stated 
preference on self-regulation, the Food and Drug Administration announced that it was looking into quantifying the guidelines into law while other groups and municipalities 
are seeking to add other preventative measures such as target taxes and levies onto these products. 

In response to the attention, in April 2010 a coalition of sixteen manufactures all agreed to reduce salt levels in foods sold in the United States under a program based on a 
similar effort in the United Kingdom.However, the initiative has met with resistance from some manufacturers, who claim that processed foods require the current high 
levels of salt to remain appetizing and to mask undesirable effects of food processing such as "warmed-over flavor".The coalition expanded its mission in May 2010 by 
announcing that it intends to reduce the amount of calories in foods. By introducing lower calorie foods, changing product recipes and reducing portion sizes, the coalition 
stated that it expected to reduce the caloric content of foods by more than 1.5 trillion calories in total by 2012. 

See also 
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